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preferable, as one must endeavour to avoid any excess
of glycerine as thereby the taste of the wine would be
altered in a striking manner and the.addition easily
detected. It must, however, be considered as a rule
strictly to be observed, never to add such large
quantities ithat they strike the sense of taste un-
pleasantly.
In addition to the influence which glycerine has
on the taste of wine, it also exercises an influence on
the behaviour of the wine. "Wines which have fer-
mented for some time, and accordingly can only be
clarified very slowly, soon settle if glycerine is added
and they clarify rapidly. This phenomenon can be
explained by the fact that the glycerine, although
itself a product of fermentation, opposes spirituous
fermentation; the faint after-fermentation which
still takes place in the wine can then be completely
suppressed by the addition of the requisite quantity
of glycerine.
Glycerine added to beer has the same action on
its qualities as in the case of wines; the beer, is
matured, sweeter in taste, and also retains the froth
longer, after it has been poured into a glass. As
beer, however, contains far less glycerine than wine,
on no account should such large quantities of gly-
cerine be added to the beer as to the wine, and an
addition of 250 g.-300 g. per hectolitre should be the
highest measure in which it can be applied.
The right moment for adding glycerine to beer
depends upon what is to be done with the beer. If
it is intended to leave it for a long time in storage